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(54) METHOD FOR IMPROVING TASTE OF FERMENTED BARLEY MALT BEER DRINK 
(57)Abstract: 

PURPOSE: To obtain a beer having mild and round taste by aging a fermented barley malt beer 
drink in a used whisky or wine barrel. 

CONSTITUTION: A beer having improved full and mild taste is produced by aging a fermented 
barley malt beer drink in a used whisky or wine barrel after fermentation. The aging is carried 
out usually at 38** F for 60-90 days. 



LEGAL STATUS 

[Date of request for examination] 

[Date of sending the examiner's decision of 
rejection] 

[Kind of final disposal of application other than 
the examiner's decision of rejection or 
application converted registration] 

[Date of final disposal for application] 

[Patent number] 

[Date of registration] 

[Number of appeal against examiner's decision 
of rejection] 

[Date of requesting appeal against examiner's 
decision of rejection] 

[Date of extinction of right] 



http://www19.ipdl.ncipi.gojp/PA1/result/detail/main/wAAAsSai1pDA407236467P... 2006/05/20 



JP,07-236467,A [CLAIMS] 1/1 ^—V 

* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

IThis document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The improvement approach of the taste of the fermentation barley malt beer drink 
which consists of making it ripe within after [ fermentation ] used whiskey, or wine slack. 
[Claim 2] The approach according to claim 1 by which said drink ripes for 60 - 90 days under 
3.33-degreeC (38 degrees F). 

[Claim 3] The approach are the manufacture approach of a fermentation barley malt beer drink, 
boil until the extractives collected from barley malt mash are blended with other fermentable 
sugar sources and form a wort, and this wort uses wine yeast as yeast in what pitches and 
ferments with yeast. 

[Claim 4] The approach according to claim 3 chosen from the group to which said fermentable 
sugar changes from maple syrup, a concentration brewing wort, and a maltose. 
[Claim 5] An approach including the phase of ripening a fermentation drink within the used 
whiskey or wine wooden slack according to claim 3. 

[Claim 6] The fermentation barley malt beer drink manufactured by the approach according to 
claim 1. 

[Claim 7] The fermentation barley malt beer drink manufactured by the approach according to 
claim 4. 

[Claim 8] The fermentation barley malt beer drink manufactured by the approach according to 
claim 5. 



[Translation done.] 
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* NOTICES ♦ 

JPO and NCIPl are not responsible for any 
damages caused by the use of this translation. 

IThis document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention relates to manufacture of a malt drink, and manufacture of 
the high alcoholic beer which it is especially substantial and has mellow flavor as a whole. 
[0002] 

[Description of the Prior Art] In the Biel manufacture, in order to ferment the substrate made 
from the mixture of the fermentable carbohydrate called a wort (wort) carbohydrate to ethyl 
alcohol, brewing yeast is used. 

[0003] The above-mentioned wort carbohydrate in which fermentation by brewing yeast is 
possible is the ultralow volume of a maltose, a glucose, a maltotriose and a sucrose, and mark 
TOSU, when common. They are obtained when a malt enzyme (alpha and beta amylase) enables 
it to change a starch molecule into the above-mentioned fermentation sugar from the additive of 
malt and others. This is performed during the so-called mash actuation. Both the conventional 
mash repeats a series of heating and the cycle of a halt, after mixing the additive of grain with 
malt in warm water. 

[0004] The matter which dissolves in warm water is collectively called extractives. The fusibility 
matter leaves the grain extracted and consumed within the router machine tab (lauter tub) 
following massing. Then, the clear liquid (wort) obtained by extract is moved to a brewing iron 
pot, a malt enzyme is inactivated and time amount ebullition is carried out (iron pot ebullition). A 
wort presentation is changeable with the raw material and mash cycle which are used. 
[0005] The typical wort used for a brewing can consist of mixed extractives of barley malt mash 
and grain additive mash (ordinarily a cone shot or rice). Such mixed extractives process the 
barley malt by kiln desiccation within 1 container which it is warm water, for example, is called 
the so-called "mash tab" in the bottom of about 50-degreeC, and after making it boil within 
another container which calls a grain additive (for example, a cone shot or rice) the so-called 
"cooker", they can obtain it by adding the contents which a cooker boils to the warm suspension 
malt in a mash tab. This serves to usually raise the temperature of the contents of a mash tab 
to about 57-67-degreeC. While going up from 50-degreeC to about 67-degreeC. between the 
enzyme in malt, especially 60-70-degreeC, most, the beta amylase of activity begins from about 
63-degreeC. reduces starch partially in the form of the malt itself, a cone shot, or rice, and 
forms [ 1 St ] easy fermentation sugar, a glucose, bull KUTOSU, and a maltose. These easy sugar 
can ferment alcohol and a carbohydrate by fermentation yeast while being quite sweet taste. 
Then, filter the combined mash within the equipment of a router machine, and tab mash KARUTA 
and others, and boil the wort obtained as a result, make it filter and cool with hop, it is made to 
ferment with yeast, carbon dioxide gas is saturated, and Biel or Eire is made. 
[0006] Conventional Biel made by the above-mentioned process has the alcohol content of 
about 4 - 5% of capacity. A consumer's interests have gathered in Biel which has a recently a 
little high alcohol content. Conventionally, Biel where an alcoholic component is high was 
manufactured according to the so-called "frozen condensation" process. This process is 
accompanied by actuation of changing a part of water component into ice, and removing it, by 
exposing to frozen temperature under the conditions by which manufacture Biel was controlled 
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conventionally. But, although it will become large Biel of the possibility of turbidity, cloudiness, 
the pungent taste, and a sticky rate if Biel is made to freeze and some water is removed, it 
is thought that they do not suit many consumers' opening ("imbalance" Biel). in this way — 
frozen condensation Biel — or — yes, a consumer is hardly permitted "ice BOKKU" (ice 

bock) Biel until now. 
[0007] 

[Problem(s) to be Solved by the Invention] Therefore, it is the 1 st purpose of this invention new 
and to offer [ of manufacture of Biel which solves the fault of said others of a proper on the 
conventional technique ] the improved approach. It is new and another purpose of this invention 
is offering the approach of having been improved for which Biel where an alcoholic component's 
is high is conventionally manufactured as compared with Biel. The special purpose of this 
invention is offering Biel where the smooth and mellow taste with an alcoholic high component 
carries out compared with Biel conventionally. 

[0008] In a fermentation process, the purpose of these others can use the yeast which bears 
high content alcohol (for example, champagne, wine, distillation yeast) instead of the 
conventional fermentation yeast, and can attain it by including the amount of additions of maple 
syrup, or a concentration fermentation wort or easy fermentable sugar like a maltose in a wort. 
[0009] The sensibility to alcohol is shown, and as long as, as for champagne, wine, or distillation 
yeast, enough "food", i.e.. easy sugar, exists during preparation unlike the fermentation yeast 
which comes to have inactivation or toxicity with the alcoholic level more than about 7% of 
capacity, fermentation is maintainable to the alcoholic level of the capacity beyond 9-16%, or it. 
Consequently, Biel of the alcoholic high component characterized by the typical Biel color, and a 
**** rate and the smooth and mellow taste is obtained. 

[0010] If needed, frozen concentration of the product obtained as a result can be carried out, 
and it can make Biel where an alcoholic component is still higher. But. in order to obtain an 
alcoholic component high in order to start this product from a high alcoholic component, only 
quite little water needs to be removed. Consequently, turbidity and cloudiness are large like 
conventional frozen concentration Biel, a **** rate is sticky, and possibility that the taste will 
become tight can be lessened remarkable. 

[001 1] That is [ Biel obtained as mentioned above after that was used if needed ], it is made to 
ripe within used whiskey or the wooden slack for wine, and there can be still more round the 
taste or it can smooth. 
[0012] 

[Example] The fundamental procedure of this invention was making it dry. making the ground 
barley malt suspend underwater, and heating the suspension to specific conversion temperature 
distribution. Then, mash is transferred to a filtration container or URATATABU. The warm water 
used in order to wash the sugar of adhesion from the founding liquid and the grain grain which 
are drained from mash is sent into an iron pot. 

[0013] Then, additional simple sugar like maple syrup, a concentration brewing wort, or a maltose 
is heated, and it changes into a separate container (iron pot). Then, both liquid is mixed as 
[ both ] the so-called wort. The mixture is boiled while adding hop. It filters and cools by pitching 
yeast again, the liquid which maintains a fixed period and ebullition is ****(ed), and it enables it 
to ferment. Then, fermentation liquid is filtered, it condenses if needed, and the alcoholic 
concentration of fermentation liquid is raised further. 

[0014] This invention uses the abundant worts of champagne, wine or distillation yeast, and 
simple sugar. These are some commercial wine or champagne yeast, and it is advantageous to 
use it according to this invention. Among those, EC-1 1 18 or a pierced earring DO mousse (Pirse 
de Mouss). Kl (V-1116). 71 B (1122). and VEDINSUVUI (Wadenswil) 27 can be mentioned. 
[0015] Yeast should be added at a rate of about 500-850g [ per 1001. of worts ] pressurization 
yeast, especially 600-800g [ per 1001. wort ] pressurization yeast. About 170g pressurization 
(humidity) yeast at the time of this using the conventional brewing yeast differs from the normal 
pitching rate by the 1 001. wort substantially. 

[0016] Similarly, in order to offer sufficient yeast food, a wort is enough per 1001. [ like maple 
syrup a concentration brewing wort, or a maltose ] simple sugar, for example, should contain 
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12kg. 

[0017] Although Biel obtained as a result has the color similar to conventional fermentation Biel, 
a taste, and a rate, it has the description which has the natural alcoholic component of 1 5 
- 1 6.5% of capacity. The alcoholic above-mentioned component increases frozen concentration 
further, namely, can also remove 25% of water. 

[0018] It is made to ripe for 60 - 90 days under 38 (3.33-degreeC) degrees F in another, 
especially desirable example of this invention within the whiskey which had Biel obtained used, or 
the wooden slack of wine. Although it was an once general way to ripen Biel within wooden slack, 
this way had the high cost of high quality slack, and was mostly transposed to making it ripe 
within the stainless steel tank of glass piping until now for the excessive costs of the labor by 
which it is accompanied in case it is made to ripe within wooden TARU. and an evaporation loss. 
[0019] But, by ripening Biel within the used whiskey or the slack of wine showed that Biel with 
the more substantial mellow taste was obtained. The reason has come to be understood [ why 
making it ripe within the used whiskey or the wooden slack of wine raises the taste, and ] 
completely till today. But. it is thought that it is because it dissolves from a tree again and some 
fusibility whiskey absorbed by Kiuchi at least or the ester of wine is absorbed by Biel. Even if it 
ripens Biel within new wooden slack, the result which may be equal to it is not obtained. 
[0020] In the above work habits, this invention is explained further in full detail. 
Procedure It heated to 50-degreeC (122 degrees F). having added the ground 1341kg bariey malt 
to 8-barrel water, and stirring within a mash mixer. The malt mash obtained as a result was held 
by 50-degreeC during 20 minutes (122 degrees F). Temperature was held for 30 minutes there, 
having raised 67.2-degreeC (153 degrees F) and stirring. Then, it heated to 76.7-degreeC (170 
degrees F), and transmitted to router machine slack. The warm water used in order to wash the 
founding liquid drained from mash and the liquid which adhered from grain was slushed into the 
brewing iron pot. While adding to the 3.5-barrel water in another iron pot, it having been parallel 
to it and stirring the concentration brewing wort (CBW) of 273 do grams, and 277kg maple syrup, 
it heated to 57.2-degreeC (135 degrees F). Then, 15kg commercial GLOCZYME12 (trademark) 
was added from the Amano enzyme U.S.A company, and it was made to act for 30 minutes, 
heated till the boiling point, moved to the brewing iron pot, and was made to mix with the main 
worts obtained from bariey malt. The mixture was boiled for 90 minutes and the 15kg commercial 
yeast nutrient (YEASTEX (trademark)) was added among ebullition time amount from 2.3kg hop 
and C bell in SUCHUTO. The liquid obtained as a result was filtered again, and it cooled to about 
18.3-degreeC (65 degrees F). and moved to the fermentation tank, and 6kg EC1 18 try yeast 
(champagne yeast) obtained from Scott hinny RATORIZU (PETAROMA. cull FORUNIA. U.S.) by it 
was added. After fermenting the mixture obtained as a result for ten days after yeast 
precipitates, and filtering it, it was made to ripe for the bottom of 3.33-degreeC (38 degrees F). 
and 60 - 90 days within the whiskey wooden slack which had Biel obtained as a result used. Biel 
obtained as a result presented the dark amber color, and had a mellow taste with the measuring 
alcoholic component of 16.1, and substance. 

[0021] Procedure Two procedures 1 were repeated. But, two strain was used instead of one 
yeast-fungus stock. Namely. SAMUEL ADMS After making ALE (trademark) yeast (Boston Biel) 
pitch first and fermenting it for five - seven days, since there was no resistance over high- 
concentration alcohol, the fermentable sugar of high rate remained all over Biel. and this Eire 
yeast that was settled and was separated from Biel fermented this sugar in seven days 
SHARPEN yeast or by pitching again. Although Biel obtained as a result had the same 
description as a previous thing, there was flavor rather than it. 

[0022] Fixed modification can be performed without deviating from the range of this invention 
contained in the text. For example, it is thought that the taste of the conventional brewing malt 
drink of others containing conventional brewing Biel. Eire, and low alcohol and a non-alcoholic 
malt drink can be raised by making it ripe within the used whiskey or the wooden slack of wine. 
Therefore, and he should not understand them in restrictive semantics. [ all the matters included 
in the above-mentioned invention ] [ **** ] 
[0023] 

[Effect of the Invention] All the taste persons are more substantial by the eye hiding degustation 
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test in Biel ripened within wooden slack, and it was characterized as having a mellow taste. 



[Translation done.] 
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